The problem of Salmonella contamination in dried foods has underscored our lack of knowledge concerning the heat resistance of enteric microorganisms in dry and semidry environments. Confectionery manufacturing is one of the food industries concerned with dry-heat destruction of Salmonella. The discovery of these organisms in several chocolate-containing products in the recent past has raised the question of whether they can be killed by heating the molten chocolate prior to casting. 
predict if strains will be uncovered that are more resistant than S. typhimurium. These findings warn against establishing time-temperature relationships for dry-heat processes based on destruction of S. senftenberg 775W.
The curves obtained in this study characteristically showed a rapid decline in numbers of survivors (3-log cycles) during the first few minutes of heating, followed by a slower rate of decrease thereafter. The rapid initial loss might be attributed to the death of cells injured during the lyophilization and inoculation processes. This problem was obviated by taking the first sample at least 30 min after the addition of the cells to the chocolate. Occasionally, curves were obtained that showed a "tail," but attempts to isolate more resistant organisms from this portion of the curve were unsuccessful. More often than not, a straight-line (logarithmic) relationship was obtained over the entire range of the test after the initial delay in sampling.
The heat resistance of Salmonella was essentially the same in either milk or dark chocolate.
The degree of heating required to kill Salmonella in dry environments should lead to a reassessment of the heat treatments given to many food products during manufacture. It now seems possible that Salmonella may survive processing treatments that formerly were assumed to be adequate to ensure their destruction. 
